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For Immediate Release,

Although three centuries of custon have made turlzey for holiday
dinrers an Apmerican institution, a newcomer——the domestic rabbit--ig
rapidly forging ahead to a place of wrominence on the bill of fare
during the Chrisﬁmas season,

Cookery exmarts of the Fish and Wildlife Service, United Stetes
Demartment of the Interior, arc offering this sugrestiont

Mhy not serve a delicious roast rabbit, with sage or cranberry
stuffing, on Christrnas or "ew Year's DayT!

Because roact rabdit with stuffing is a rathar novel war of wre
paring rabbit meat, food technologists of the Service have recontly
develnped new rocines for holiday use which are now being offered to
houscwives for the first tine,

Thase new rocinos have been teosted at the 3ervice's technologic
laboratory at Collogo Perk, id., under the dircetion of Miss Bdith 3

Howkins, food technologist., All rocimes arc for six serving portion
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Roast Rabbit with Sage Stuffing

one five mound drecssed rabbit

l% teasnoons salt

% toasdoon nenmor

1% inch squarc fat srlt work cut in 1/8 inch strins

Sage Stuffing

6 cups bread crumbs {day old bread)

1% cups onieon, finely diced

1 cun celery, stolks and leaves, finely dicad
1 1/1 tablasnoonn sago

1tcagpoon salt

% tezsnoon penner

1 3 cup butter or fortified mergarine, melted
1/3 cup vegotable shorteninz, meltad

Mix bread crurbs, onion, celery and seasonings togother. Add melted
fot slowly, tossing mixture 1ishtly with a fork. For those desiring less

onion flavor, use % the chove amount of onion,

Wash the radoit in lukewarm writer, dérain snd dry. Renove:1/3 of the
fat from the inside, Salt tho inside with 1 teaspoon salt ond stuff with
sage stuffing., Skewnr the vent by inserting several toothnicks throuzh
the skin from side to side, Loce with string, tring the ond securcly.
Faston both the fore and hind logs with toothpicks nnd string. Make
several small slits in the less fot 2erts of the raobit end insert small
pieces of the fat romoved fronm the inside, along with the strins of salt
pork. Sprinkle the outsids with L teasnoon shlt and % fensnoon pepper.
Place on gide on the grensed rock of a shallow greased bakinz pen and
roast ot 375° F. (moderete oven) for 25 minutes ner pound, The raboit
should be twrned when it is half doneo.

Ronst Stuffed Reobit with Cranberry Glagze

onc 5 pound dressed rabbit % inch square fat salt pork
1% teasnoons salt cut in 1/8 inch strins
+ tensmoon peppo 1 cup hot crarberry sauce strained

Sege Stuffire

6 cuns bread crumbs (dny

vl% cups onion, finely 4i
1 cup celery, stnlks and
1 1/3 tablesnoons soge
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1 teaspoon salt

T teasvoon penoer

1/3 cup butter or fortified margarine, =aolted
1/3 cup vegetable shorteaning, melted

Mix bread erumbs, cnion, ceclery and scasonings together, Add melted
fat slowly, tos=ing mixture lightly with a fork. For thoec dosiring less
onion flavor, use ¥ tho sbove amount of onion,

Wash rcbolt in 1-zowarm Wﬂ*“r, drain and drr, Remove 1/3 ¢f the
fat from the ineide. Se1lt the ingidn with 1 tonsnwoon srlt and stuff with
sege stuffing., Skewer th vont by inscrting seveoral toothnicks through
the skin from side %o sidz, DLace withh string, tring the onds sccurely.
Fasten both the fore and hiad logs with tootrpirks and string., Meke
several smoll slits in tho loes fat narts of tho robbit nnd insert small

nigces of the fat romoved froo the inside alung with the strins of salt
oork. OSorinizle the cutside with thb % toasnoon sslt and + tensooon

nepoer. Place on sice on tho groased rack of » groased shallow baking nen
and roncst nt 375° F. (modorats oven) “or 25 ninutag ner pound. Whon half
done turn the roabbit over, Forty-five minutes bafor: thy robbit ig done
cover with one-half th: stroinsd cranocrr seucs. Covor with the rost

of the cranberry sauce fifteon minutes befor: the rabhit is done

Rorst Rabbit with Cranberry Stuffing
one 5 pound dressced radbbit 1% inch aguar: 7t erlt mork
teaspoons ealt cut in 1/8 inch strips

1
z teasgpoon wemner

Cranberry Drossing

1% cuns cranverrics, ground % teasnoon poomar
% cup butter or fortified 1 tablesnoon sage
margarine 1 tengnoon thyme
+ cun vegetsble ﬂnortﬂnlng % cun cclrry, chopnnd
& cup sugn _— LT e % toblesnoons »rrsley, Tinely
& cuvns soft dbrord crumbs chommed
2 toeosvoons onlt 1 cun woter
1 tablosnoon onion, grnted

Melt the fet ond cook the crenberrics slowly for 5 minutcs in thoe fat
and stir in sugar. Mix tog:thoer breosd crumbs, onion, celory, morslecy, and
scrgonings and, add with tho water to the crenberry mixture. Cook until
vwell blended, stirring constantly,.
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Wash robbit in lukewsrm wet-r, drein, drvy ond ronovs 1/3 of the fot
from the inside. Snlt the insidc with 1 tcosnoon of tho srlt ~nd stuff
with cranborry drossing. Skowor the vent by inssrting toothnicks through
the skin from side to sido. Lnce with string, tving the ands sccurely.
Faston tog.ther both the for- logs ond Lind 1ogs with toothnicks ~1d string.
Moke scevernl smnall slits in the less ot ports of the robbit nad insert
smrll piceces of the fot ronoved from the inecide nlong with the strips of
snlt pork. Sworinklc ths outside with thn & tengnoon snlt and % tengpoon
peopsr. Plrce on side on the gressed rrck of o grensed shallow baking
wen ~nd ronst at 375° T, (moderate oven) for 25 minutes mor mound. The
rabbit should be turned vhen it is helf done,
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